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| cooking is is famous. Many of the 
world‘ s greatest c [35 trained in France. 
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‘h cooking is an art. and has been for 
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cepturids Long ago, chefs who cooked * 


for kings! and ies. wanted to be noticed. 
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tt can take h tlunch! Most NN shop; 
for food every dayi in outdoor markets. Fresh food 


_ 15 one of the secrets | 
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‚ France has mountains, forests, | alley anda 


coastline. different areas offer a variety 


of delicious foods. Goats, cows, and sheep _ 
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herbs. grow well in Penh too. ‚Are you 





„graze in the mountains. Mushrooms grow 
inthe forest. Seafood and fish come from 
the coasts. Fruits, vegetables, olives, and 







GET THE PICTURE! 


When a step number in a recipe 
has a dotted circle around it, look 
for the picture that goes with it. 
The circle around the photo will be 
the same color as the step number. 


You may come across some French 


words you've never heard of in 
this book. Don't worry! There's a 
pronunciation guide on page 30! 





“The Basics 


Get going in the right direction 
with a few important basics! 





ASK PERMISSION 


Before you cook, get permission to 
use the kitchen, cooking tools, and 
ingredients. When you need help, 

ask. Always get help when you use 
the stove or oven. 


GET ORGANIZED 


Being well organized is a chef's secret 
ingredient for success! 


GOOD COOKING | 
TAKES PREP WORK 


Many ingredients need preparation 
before they are used. Look at a recipe's 
ingredients list. Some ingredients will 
have words such as chopped, sliced, or 
grated next to them. These words tell 
you how to prepare the ingredients. 


Give yourself plenty of time and 
be patient. Always wash fruits and 
vegetables. Rinse them well and pat 







© Read through the entire recipe before them dry with a towel. Then they 
you do anything else. wont slip when you cut them. 

| | After you prepare each 

© Gather all your cooking tools and ingredient, put it in a 
ingredients. separate prep bowl. 

© Get the ingredients ready. The list Now youre ready! 


of ingredients tells how to prepare 
each item. 


Put each prepared ingredient into 
a separate bowl. 


Read the recipe instructions carefully. 


Do the steps in the order they are listed. 





BE SMART, BE SAFE 


If you use the stove or oven, you need 
an adult with you. 





Never use the stove or oven if you are 
home alone. 


Always get an adult to help with the 
hot jobs, such as frying with oil. 


Have an adult nearby when you are 
using sharp tools such as knives, 
peelers, graters, or food processors. 


Always turn pot handles to the back of 
the stove. This helps prevent accidents 
and spills. 


Work slowly and carefully. If you get 
hurt, let an adult know right away! 





BE NEAT, BE CLEAN 


Start with clean hands, clean tools, and 
a clean work surface. 


Tie back long hair so it stays out of the 
way and out of the food. 


Roll up your sleeves. 


An apron will protect your clothes from 
spills and splashes. 


Chef hats are optional! 


KEY SYMBOLS 


In this book, you will see some symbols 
beside the recipes. Here is what they mean. 





HOT STUFF! 

The recipe requires the use of 
a stove or oven. You need adult 
assistance and supervision. 


SUPER SHARP! 

A sharp tool such as a peeler, 
knife, or grater Is needed. Get 
an adult to stand by. 





. EVEN COOLER! 

| This symbol means adventure! 
Give it a try! Get inspired and 
invent your own cool ideas. 





Raw and raw meal have bacteria in them. 


These bacteria are killed when food is cooked. 
But they can survive out in the open and make 
you sick! After you handle raw eggs or meat, 
wash your hands, tools, and work surfaces 
with soap and water. Keep everything clean! 








A box on the bottom of the first page of each recipe lists the tools you need. 
When you come across a tool you dont know, turn back to these pages. 





SERRATED KNIFE SMALL SHARP KNIFE CUTTING BOARD 
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PREP BOWLS 
MEASURING MEASURING LIQUID 


CUPS SPOONS MEASURING CUP 










TABLE KNIFE 


PEELER 


CAN OPENER 





SAUCEPAN 


PAPER TOWELS 
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KITCHEN STRING 
STRAINER 


etes cit 
kaa an ATR 


SMALL JAR WITH LID 





DINNER PLATE amas 


POT HOLDERS 
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ROUND GLASS BAKING DISH 
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SOUP POT SOUP BOWL 


MEAT THERMOMETER 








Here are some basic cooking terms and the actions that go with them. 
Whenever you need a reminder, just turn back to these pages. 


FIRST THINGS FIRST 


Always wash fruit and vegetables well. Rinse them under cold water. 
Pat them dry with a towel. Then they won't slip when you cut them. 


CHOP 


Chop means to 
cut things into 
small pieces 
with a knife. 





ARRANGE 


Arrange means 
to place food in 
a certain order 
or pattern. 
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GRATE 


Grate means 
to shred 
something into 
small pieces 
using a grater. 








MIX 


Mix means to 
stir ingredients 
together, 
usually with a 
large spoon. 


a pan using a 
of oil or butter. 
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fry quickly in 
small amount 





to 
to 


f the 
Ickness. 
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pieces o 


cut food in 
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MINCE 
Mince means 
to cut the food 
into the t 
possible pieces. 
баг 
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Whis 
to beat quickly 
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oil or butter so 


Grease means 
to coat a 





food doesn 


surface w 
stick. 
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PEEL 


RED POTATOES 





Па 








SCALLIONS 


PLUM TOMATOES BLACKBERRIES 





GARLIC 
BLACK OLIVES 





ROMAINE LETTUCE 





RASPBERRIES 
GREEN BEANS 
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FRESH OREGANO 





GROUND PEPPER FRESH DILL 





KOSHER SALT 


15 
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Herbs de Provence is a special mixture 
of dried herbs. It includes thyme, 
savory, rosemary, marjoram, basil, 
oregano, and lavender. The mixture 
was invented in the Provence region of 
France. Herbs grow well in this sunny, 


southern region. 
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HALF & HALF 





ALL-PURPOSE FLOUR 
BEEF BROTH 


y> 


SIEH I 


MILK 





EGG CANNED TUNA 
SWISS CHEESE 





GRUYERE CHEESE 
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FRENCH BAGUETTE 





PREPARED PIE SHELL 
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Carefully set the eggs in a medium 
ll saucepan. Add cold water until it 
| is one inch above the eggs. Bring 






VANILLA T N oe + | 
So | the water to a boil, uncovered, over 
medium-high heat. Reduce the 
ma heat to medium and boil the eggs 
Naa дра бы Ai | гз minutes. 


VINEGAR 


Now cover the pan and turn off the 
heat. Let the eggs sit for 17 minutes. 
Then ask an adult to help you put _ 


the pan in the sink. Remove the = 
cover. Run cold water over the eggs x 
until they are cool. 





Tap the large end of an egg on the 
counter to crack it. Remove the 
shell completely. Try holding the 
egg under running water while 
peeling it. This can make it easier! 


SUGAR POWDERED SUGAR 





WHOLE CHICKEN 





DELI HAM BACON 











Serve these with roast chicken or other main dishes! 


GREAT GREEN BEANS 
FROM PROVENCE 


Makes 6 servings © 


INGREDIENTS 

2 tablespoons olive oil 

1 small onion, finely chopped 

2 cloves garlic, minced 

1 teaspoon herbs de Provence (see page 13) 
1 pound green beans, ends trimmed 

2 plum tomatoes, chopped 





salt 

ground pepper 1 Heatthe oil in a frying pan over medium heat. 
TOOLS = Add the onions. Sauté for 5 minutes, mixing 

» prep bowls with a wooden spoon. 

* measuring spoons 

* cutting board З Add the garlic and herbs de Provence. Sauté for 
» small sharp knife 1 minute. 

* serrated knife 

° frying pan © Add the beans. Sauté for 8 minutes. 


* wooden spoon 
* pot holders 


Ul 


Add the tomatoes. Mix gently for 3 minutes. 


• timer 


© Add salt and pepper to taste. 
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PERFECT 
POMMES ANNA 


Makes 6 servings o 


INGREDIENTS 

6 yellow potatoes, peeled and sliced 
very thin 

1 stick butter, melted 

salt and ground pepper 








TOOLS 

* peeler 

e cutting board 

e small sharp knife 

* small saucepan 

* pastry brush 

* 9 x 9-inch glass baking dish 
* aluminum foil 

* pot holders 

e timer 


Preheat the oven to 425 degrees. 


Melt the butter in a small saucepan over 
very low heat. Remove from heat. 


Brush a little butter on the bottom of the 
baking dish. 


Put a layer of potatoes in the pan. Brush 
the tops evenly with melted butter. 
Sprinkle lightly with salt and pepper. 





S Continue to make layers of potatoes, 


butter, salt, and pepper. 


& Put butter on one side of the aluminum 
foil. Put the foil butter side down over 
the pan. Press it onto the potatoes. 








7 Bake for 30 minutes. 


& Remove the foil. Bake for 30 more 
minutes or until potatoes are tender. 


© Remove from the oven. Run a knife 
around the edge of the pan. 





th pound fresh green beans, 
ends trimmed 


4 small red potatoes 


2 tablespoons red wine 
vinegar 


5—6 tablespoons olive oil 
1/, teaspoon salt 
th teaspoon ground pepper 





1 3 К u 2 tablespoons chopped 
his amazing salad is 3 meal in itself! fresh herbs (oregano, 
parsley, dill, thyme, 
or a combination) 


IAKES д LARGE SALADS pu 1 head romaine lettuce, 


washed and dried 












plum tomatoes, sliced 


hard-boiled eggs, peeled an 
РЕ Sliced (see page 15) 





-ounce can tuna, rinsed an 
drained in a strainer 


20 black olives 
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Boil the beans in 3 cups of water for five 
minutes. Drain them in a strainer and rinse 


with cold water. Refrigerate the beans until 
you are ready to use them. 


2 Cover the potatoes with water in a medium 


saucepan. Bring to a boil, then reduce the 
heat to low. Simmer the potatoes for 15 
minutes. Check the potatoes for doneness. 
A small sharp knife should go through the 

potato easily. If the potatoes are still too 


firm, continue simmering until the knife 
goes through easily. 


3 Use a strainer to drain the potatoes. Rinse 


with cold water. Chill for at least 1 hour in 
the refrigerator. Then cut them into slices. 


ot? оу 
6% 2a 


* ru 


4a Put the vinegar, oil, salt, pepper, and herbs 


| in a small jar with a tight-fitting lid. Shake 


until the ingredients are well blended. This 
is the dressing. 





: Divide the lettuce evenly between four 


~ dinner plates. Spread the lettuce leaves 
around each plate. 


Arrange the potatoes, tomatoes, beans, 


eggs, tuna, and olives evenly over each 
plate of lettuce. 


* 
e 





Pour some of the dressing on each sala 
` and serve. 

























8 34-inch thick slices of French 
baguette 


2 tablespoons olive oil 


4 large onions, sliced into thin 
rings 


4 cups beef broth 

1 cup grated Swiss cheese 
salt 

ground pepper 


Preheat the oven to 350 degrees. 


2 Put the slices of baguette on a baking e e 


sheet. Bake for 5 minutes. Flip the slices ^*...2«**- 
over and bake for 5 more minutes. 


Remove from oven and let cool. 





UESTRO 
РОН 


Heat the olive oil in а soup pot. Add 

the onions and cook over low heat for 
at least 30 minutes. Use a wooden spoon 
to mix the onions every few minutes. The 


onions are ready when they are deep 
golden brown. 








Add the broth to the pot. Bring to a boil 


over high heat. Cover the pot and turn the 
heat low. Simmer for 20 minutes. 


Isao 





Divide the soup into four bowls. Put two 
——" slices of baked baguette in each bowl. 






; Sprinkle %-cup grated cheese over each Nem 
= bowl of soup. Serve with salt and pepper. ic о 
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4 slices of deli ham 
у cup grated Swiss cheese 


4 slices bread 


2 eggs 
1 tablespoon half & half 


2 tablespoons butter 





yummy French sandwich with а crunch! 


MAKES 2 SANDWICHES 
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Put two slices of ham and half of the 
cheese between two slices of bread. 
Put the remaining ham and cheese 


between the other two slices of bread. 


Whisk together the eggs and half & half 


> Dip each side of the sandwiches in the 


egg mixture. 


Melt the butter in a frying pan. Fry the 
sandwiches over low heat until they are 


golden brown on 


in a mixing bowl. 


the bottom. 


5 : Use a spatula to flip the sandwiches 


-..” Over. Cook until the other side is golden 


rown and the cheese is melted. 
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1 unbaked, prepared pie shell 
6 ounces sliced bacon 
4 scallions, chopped 


3 ounces Gruyére cheese 
(34 cup grated) 


4 eggs 
1 cup half & half 


!/, teaspoon ground pepper 


А perfect neal for breakfast, 


unch, or dinner! е 








MAKES 4 SERVINGS 
i x ! 
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Preheat the oven. Follow the directions 
on the pie shell package. 





: Poke holes in the bottom of the pie shell — X GUT 
with a fork. Put the shell on a baking | 
sheet. Bake the shell for half the time 
recommended on the package. Take 
the shell out of the oven. Set the oven 
to 350 degrees. 


+ Cook the bacon slices in a frying pan 
using medium heat. Use tongs to turn the 
bacon so it cooks evenly. When the bacon 
is lightly browned, remove it from the 
frying pan. Put it on paper towels to dry. 
Leave the bacon grease in the frying pan. 


[ 
+ Cook the scallions in the bacon grease | 
_ for 2 minutes. Remove the scallions from 
the frying pan. Cut the bacon into 42-inch 
pieces. Put the bacon, scallions, and 
cheese in the pie shell. 
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Whisk together the eggs, half & half, е 
and pepper. Pour the egg mixture over p^ WM E 
the bacon and cheese. Bake for 30 to 35 Er = 
minutes. Test for doneness by inserting a AV 
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1 whole chicken, 


between 3 and 4 pounds 


kosher salt 


sround pepper 
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MAKES 4 TO 6 SERVINGS 




















Preheat the oven to 450 degrees. 


Er eor 


zi 


c 
а O 
л O 
5 ° 
ле 02 
— Ф 
б سب‎ 
5 T 
o = 
-5 
= = 
ES 
= 
л = 
с — 
о С 34 
= О 
x S 
Z% 
wu Фф 
а = 
S< O 
— 4 
8 
ACE 
с, CE 
= © 
Se гу 


2 


kosher salt and 14 teaspoon pepper inside 


the chicken. 
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salt over the chicken. 


the oven for 1 hour. Ask an 


adult to use a meat thermometer to see | 
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Make some amazing side dishes 


to serve with your chicken. 
Learn more on pages 16-17! 
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А sweet and creany fresh fruit dessert! 
MAKES 9 SERVINGS 





butter 


3 cups fresh raspberries 
or blackberries 


?5 cup sugar 

3 eggs 

Ув teaspoon salt 

1 tablespoon vanilla extract 
Y cup white flour 

1cup milk 

! cup powdered sugar 





4 Preheat the oven to 350 degrees. 
Grease the bottom and sides of the pie 
dish with butter. 


* Wash the berries and set them on paper 
_ towels. Gently pat the berries dry. Arrange 
the berries evenly over the bottom of the 
buttered pie plate. 





+ Ina mixing bowl, whisk together the 
sugar and eggs for 1 minute. Keep 
whisking while you add the salt, vanilla, 
and flour. 





E Whisk in the milk. Pour the mixture 
` evenly over the berries. 





Bake for 50 to 55 minutes until the 
clafoutis is puffy and brown. Test for 
doneness by inserting a knife in the 
center. When the knife comes out clean, 
the clafoutis is done. If there is a little 
batter sticking to the knife, bake for a few 
more minutes. 





Even Cooler! 





Remove the pan from the oven. Put the Use cherries instead of raspberries 
powdered sugar in a Strainer. Gently or blackberries. Wash the cherries 
wave the strainer back and forth over ` and dry them gently with paper 

the clafoutis. Cut into nine pieces. towels. Cut all the way around each 


Serve warm. cherry with a small sharp kn ife. Pry 
the halves apart and remove the pit. 








Now you know how to make delicious French dishes! What did Y 
you learn? Did you try any new foods? Learning about recipes a 
from around the world teaches you a lot. You learn about different 4 
cultures, climates, geography, and tastes. D 


Making international dishes also teaches you about new 
languages. Did you learn any new French words in this book? 
These new words will help you sound like a native speaker. You'll 
be able to use them at restaurants and grocery stores. 


Clafoutis (klahfoo TEE) 

Croque Monsieur (eroak miss-YOOR) 
Herbs de Provence (airb deh pro- VAH 
Nigoise (nee-SWAZZ) 

Pommes Anna (pawnz AHH-nuh) 
Provence (pro-VAHNCE) 

Quiche Lorraine (KEESH Iuh-RANE) 
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authentic — real or true. 


e 
°° 
e 
ә 
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culture — the behavior, beliefs, art, and other products of a particular group of people. 
dangerous — able or likely to cause harm or injury. 


delicious — very pleasing to taste or smell. 
grocery store — a place where you buy food items. 
insert — to stick something into something else. 
kosher — prepared according to Jewish law. 
medical — having to do with doctors or the science of medicine. 
optional — something you can choose, but Is not required. 


salad — a mixture of raw vegetables usually served with a dressing. 
simmer — to stew gently at a soft boil. 


thermometer — a tool used to measure temperature 


towel — a cloth or paper used for cleaning or drying. 
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Adult help/permission, 6, 7 
Allergies, 13 
Arranging, of food, 10 


Bacteria, 7 
Bread, 23 


C 


Chicken, 26—27 

Chopping, 10 

Clafoutis, 28—29 

Cleanliness guidelines, 6, 7 10 
Cooking terms, 10—11 

Croque monsieur, 22—23 


Eggs, hardboiled, 15 


F 


France, food/cooking in, 4, 30 
French onion soup, 20—21 
Fruit dessert, 28—29 


G 


Grating, 10 
Greasing, of cookware, 11 
Green beans, 16 


H 


Hardboiled eggs, preparation of, 15 


Herbs, 13, 21, 23 
Herbs de Provence, 13 


Ingredients 
cleanliness of, 6, 10 
common types of, 12—15 
preparation of, 6 


L 


Languages, learning about, 30 


M 


Mincing, 11 
Mixing, 10 


P 


Peeling, 11 


Permission, for cooking/kitchen use, 


6,7 
Pommes Anna, 17 
Potatoes, 17 
Preparation, for cooking, 6 


Q 


Quiche Lorraine, 24—25 


R 


Recipes, reading of, 6 
Roast chicken, 26—27 


32 


S 


Safety guidelines, 7, 13 
Salad Nicoise, 18—19 
Sandwich, 22—23 
Sauteing, 11 
Seasoning, 13, 21, 23, 25 
Slicing, 11 

Soup, 20—21 
Stove/Oven use, 6, 7 
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Tools 
cleanliness of, 7 
common types of, 8—9 
preparation of, 6 
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Whisking,11 
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World Cooking 


Explore the foods of the world! Get ready to cook authentic, 
easy-to-make recipes that taste great. You ll learn about 
world geography too! Each kid-tested recipe includes 
step-by-step instructions and how-to photos. Tools and 
ingredients lists are also provided, as well as pronunciation 
guides. So grab an apron and prepare for a tasty adventure! 





| Books 1n the Cool World Cooking Series 


Cool African Cooking 


Cool Italian Cooking 
Cool Chinese & Japanese Cooking 


Cool Mexican Cooking 
Cool French Cooking 


Cool Middle Eastern Cooking 


















































A Division of ABDO ISBN 978-l-61714-6bb0- 
9 00 ( 1 == 
ABDO bE 
QQ = 
Publishing Company = 
9178 16171146602 | х = 
































